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(2) Stored in the packing room on clean shelves, stands, tables, or wires
if the packing room is locked so as to exclude all unauthorized persons.
4.37 Packing Shucked Stock-Shucked shellfish shall be packed in con-
tainers dated and sealed (4.29, p 38) and if they have not been sub-
jected to a quick-freeze process they shall be kept at a temperature
between 32* F. and 50* F. After tub washing or blowing, the washed
shellfish shall not be returned to the skimmer which is used for handling
the freshly shucked stock.
Public Health Reason: Unless shucked shellfish are packed in containers
which are sealed after packing, they may be opened by unauthorized per-
sons and become contaminated. Unless shucked shellfish are kept at
low temperatures until they reach their destination, undesirable bacterial
growths, which may result in their spoilage and thus cause illness, may
take place. Use of a receiving skimmer for packing purposes increases
the possibility of contaminating the prepared product by dirt and other
material left on the receiving skimmer by the freshly shucked shellfish.
Satisfactory Compliance: This Item shall be deemed to have been satisfied
if:
(1) Shucked shellfish, not subjected to quick-freezing process, are sealed
in containers and stored and shipped in such manner as will hold their
temperature between'32* F. and 500 F. If subjected to quick-freezing
process the temperature shall be held at 100 F. or lower.
(2) Shellfish are not exposed to a receiving skimmer after having been
washed.
4.38 Repacking Shucked Stock-The packing of shucked shellfish shall
take place. only in the plant in which they are shucked. No repacking
permitted.
4.39 Packing and Shipping Shell Stock
4.39 Packing and Shipping Shell Stock-The washing of shell stock,
when necessary should be done either with water obtained from sources
approved by the State regulatory authority or from approved shellfish
areas. All shell stock, except that consigned to a shucking plant, shall
be packed and shipped in clean containers such as barrels, bags, crates,
or boxes under conditions which will prevent spoilage or contamination.
When consigned to shucking plants in bulk, shell stock may be packed
and shipped in such vehicles as clean railroad cars, trucks, and boats,
under conditions which will prevent spoilage or contamination. Storage
facilities should be at least equal to those described in 4.4, p 21. A dealer
holding a certificate for shell stock only, or as a reshipper, shall not shuck
any shellfish.
Public Health Reason: If shellstock are washed in polluted water, the
4.40 Identification of Shell Stock on the Market
shellfish may become contaminated. If spoilage or contamination is not
prevented, illness and possible death may result from the consumption of
such shellfish. The establishment of a dealer holding a certificate for
shelistock only or as a reshipper is not required to meet the provisions
set forth in this manual for shucking plants; if shellfish are shucked in
this type of establishment, the shucked stock is more likely to become
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